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FLOUR
in the morning and, when the flour has settled, filtered. The total nitrogen
is determined in 50 c.c. of the nitrate by evaporating almost completely
with a little phosphoric-sulphuric acid, then adding the remainder of the
acid and proceeding as usual : N x 6-25 = gliadin, which is then calculated
on the total nitrogenous substances. The glutenin is calculated by differ-
ence.
It is Jield by some that the relation between the amounts of gliadin and
glutenin determines the baking quality of a flour, but this is not confirmed in
all cases.
18.	Fatty   Substances. — 5   grams   of   flour   previously  dehydrated
at 105° are mixed with an equal amount of siliceous sand and treated in
one or the other ordinary extraction apparatus with anhydrous ether or
petroleum ether :  the fat is calculated on either the dry or moist flour.
Results thus obtained are sufficiently exact for ordinary purposes, but more
exact numbers are given by the procedure described for bread (q.v.). In flour,
the fatty substances and the ash run parallel.
19.	Phosphoric Acid. — The ash obtained from 25 grams of flour,
burnt in presence of I gram of a mixture of nitre (i part) and sodium car-
bonate (3 parts), is treated as indicated for wine (q.v.)t the result being
expressed as phosphoric anhydride.
The characters of wheaten flour for bread-making are given below, the numbers
referring to flour with the normal proportion of water (13%).
Physical characters. The flour should be soft to the feel, of pleasing smell
and taste, free from any trace of rancidity or mould, or of mites or other para-
sites.
Colour. The best brands and those used for pastry are white with a slight
yellow cast ; those for bread vary in whiteness, the lower qualities being dirty
white or grey.
Sieving lest. No appreciable residue should be left on a sieve with 46 meshes
per cm,, except in the case of granular flours.
Microscopic examination. Flour should not contain substances extraneous
to wheat or injurious seeds (darnel, corn-cockle, melampyrum, ergot, etc.).
Water.    This varies from 10 to 15%, more generally from 12 to 14%.
Ash and mineral matter. These vary according to the degree of fineness,
i.e. according as the bran has been removed to a greater or less extent attd,
consequently, according to the process of milling adopted. When a single typt
of flour, containing 70-80% of the wheat, is produced, the mean ash-content
is 0*7-0 -8% (0-8-0*92 on the dry matter), but when, as is usual, various typw
of flour (numbered differently according to the mills used) are made, the ash*
content may increase from a minimum of 0-3% (0-34% on the dry matter)
to 1% (i'i.5% on the dry matter),
The ash is almost completely soluble in hydrochloric acid ; the insoluble
part, consisting of sand and earth, should not exceed 0-3% of the flour. About
50% of the ash is phosphoric anhydride, the remainder being oxides of potassium,
calcium, magnesium, sodium and iron, with traces of silica and chlorine. Lea4,
copper, zinc and alum should be absent.
Gfaten. This is yellowish or pale grey, of pleasant odour, tenacious a»4
•; it should be stretchable in all directions without brealdng and wtoea
should regain its original form. These properties, wMch are relate!
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